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In the Muscat Ottonel wine it varied between 0.84 g/l in 2014 and 1.34 g/l in 2015, presenting the lowest values 
compared to the other types of wine analyzed. Riesling Italian presented the highest malic acid content in 2014, 
respectively 2.63 g/l. High values for this parameter were observed in the case of Fetească Regală wine, regardless of the 
year of production. As can be seen Muscat Ottonel and Traminer Roz presented the lowest average values for this 
parameter. 
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1. Introduction  
Knowing the physico-chemical composition of 
the wine allows typing the wines, certifying their 
authenticity and detecting frauds. In addition, the 
physico-chemical analysis of wine is the basis of the 
control and direction of the technological flow of 
wine production. The wine is characterized by one of 
the most important laws, both in terms of its 
production but above all its quality.  
All wine countries have national legislation in 
the field of wine production, which is in line with the 
resolutions of the International Organization of Vine 
and Wine (O.I.V.) and the regulations of the 
European Union (U.E.). 
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Romania, which is a member of the OIV and 
part of the EU, through the Wine and Wine Law no. 
244/2002 in the system of common organization of 
the wine market has aligned its wine production with 
the requirements and standards of the EU, firstly due 
to the increase of the quality but also the control over 
the technological flow of the obtained wine. 
Temperature influences the quality of the raw 
material.  
The grapes will be negatively influenced, thus, 
the wines obtained will be of lower quality, high 
acidity, low alcoholic strength. In the other areas 
where a temperate climate prevails, the wines 
obtained will be of superior quality and can be given 
for consumption, the acidity will be reduced and the 
alcoholic strength increased.  
Low humidity as well as high humidity will 
influence the quality of the wine by the fact that at a 
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low humidity level (drought) the amount of raw 
material harvested is low as well as that of sugar, and 
at an increased humidity level, the risk of disease 
attack increases and pests [1-6].  
The purpose of this work is to track the change 
of the values of some chemical parameters from 
wines, dry white of high quality, produced within the 
unit from Jidvei, during the years 2013, 2014, 2015. 
The wines studied are Feteasca Regală, Riesling 
Italian, Sauvignon Blanc, Muscat Ottonel and 
Traminer Roz. 
 
2. Material and Method  
 
Five samples of each type of wine (Royal 
Fetish, Italian Riesling, Sauvignon Blanc, Muscat 
Ottonel, Traminer Rose) were analyzed according to 
the harvest year. They were taken as reference years 
2013, 2014, 2015. The following parameters were 
analyzed: alcohol concentration, total acidity, 
volatile acidity, SO2 content, reducing sugar, density 
and dry extract of wine, pH, iron content, malic acid 
, catechins and polyphenols depending on the year of 
manufacture. 
 
3. Results and Discussions  
 
Table 1, 2 and 3 show the physico-chemical 
parameters of the wine according to the year of 
production. Alcohol concentration varied between 
11.8 (% vol) Feteasca regală in 2013 compared to 
2014, where the average values are higher, 
respectively 13 (% vol). Riesling Italian wine showed 
a variation for the alcohol concentration between 
(11.7%, vol and 12.4%, vol). Sauvignon Blanc 
presented a variation range for the alcoholic 
concentration between (12.8% vol and 13.6% vol), 
values higher than the Feteasca regală wine. Alcohol 
concentration for Muscat Ottonel wine, varied in the 
range (12% vol) in 2015 and (13% vol) in 2015. The 
highest average values were in the case of Traminer 




Table 1. Average values for alcohol concentration, total acidity and volatile acidity in Feteasca Regală, 
Riesling Italian, Sauvignon Blanc, Muscat Ottonel and Traminer Roz wines in 2013, 2014 and 2015 
 
Year Variety Alcohol 
concentration 
(% vol) 
Total acidity g / l 
sulfuric acid 
Total acidity g / l 
tartaric acid 
Volatile 
acidity (g / l) 
2013 Fetească regală 11.8 4.99 7.6347 0.3 
2014 Fetească regală 13 4.6 7.038 0.22 
2015 Fetească regală 12.1 4.31 6.5943 0.25 
 
2013 Riesling Italian 11.7 4.41 6.7473 0.26 
2014 Riesling Italian 12.4 4.65 7.1145 0.3 
2015 Riesling Italian 12.2 3.57 5.4621 0.24 
 
2013 Sauvignon Blanc 13.3 4.26 6.5178 0.2 
2014 Sauvignon Blanc 13.6 4.42 6.7626 0.3 
2015 Sauvignon Blanc 12.8 4.01 6.1353 0.26 
 
2013 Muscat Ottonel 12.6 3.43 5.2479 0.25 
2014 Muscat Ottonel 13 3.33 5.0949 0.31 
2015 MuscatOttonel 12 3.72 5.6916 0.28 
 
2013 Traminer roz 13.9 4.01 6.1353 0.22 
2014 Traminer roz 14.2 3.87 5.9211 0.33 
2015 Traminer roz 13 3.01 4.6053 0.29 
(n = 5 samples for each type of wine / year of production) 
 
 
The volatile acidity varied both according to 
the type of wine and depending on the year of 
production. At the Fetească Regală obtained in 2014, 
volatile acidity showed the lowest values, 0.22 (g/l), 
compared to 2015 where this parameter was 0.3 (g/l). 
The range in which this parameter falls 
according to the type of wine is 0.22 (g/l) for Fetească 
regală, Traminer roz and 0.33 (g/l) for Traminer roz. 
SO2 free and total, is an important parameter for 
wines that gives us important clues about the quality 
of the wine. Free SO2 varies in the range 6 (mg/l) at 
Fetească Regală in 2013 and 25 (mg/l) for Fetească 
Regală, 2014. In the other four types of wine studied 
this parameter was higher.  
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Table 2. Average values for SO2 content, reducing sugar, density and dry extract of wine depending on the 
year of production 
 




(mg / l) 
Reducing 




dry extract (g 
/ l) 
Total dry 
extract (g / 
l) 
2013 Fetească regală 6 79 1.26 0.9912 17.11 18.37 
2014 Fetească regală 25 76 1.01 0.9906 18.25 19.26 
2015 Fetească regală 21 88 1.55 0.9917 18.01 19.56 
   
2013 Riesling Italian 33 76 1.4 0.9918 17.25 18.65 
2014 Riesling Italian 32 91 2.56 0.9918 18.25 20.81 
2015 Riesling Italian 25 84 1.55 0.9905 17.96 19.51 
   
2013 Sauvignon Blanc 28 96 1.17 0.9908 19.25 20.42 
2014 Sauvignon Blanc 36 96 2.53 0.9911 19.11 21.64 
2015 Sauvignon Blanc 39 101 1 0.991 18.98 19.85 
   
2013 Muscat Ottonel 28 78 1.28 0.9907 18.28 19.56 
2014 Muscat Ottonel 25 98 0.83 0.9948 18.73 19.98 
2015 Muscat Ottonel 38 94 1 0.9914 17.41 18.41 
   
2013 Tramine roz 36 103 1.28 0.9906 20.84 22.12 
2014 Traminer roz 38 109 3.01 0.99 21.01 24.02 
2015 Traminer roz 20 98 2.68 0.992 20.56 23.24 
(n = 5 samples for each type of wine / year of production) 
 
 
Table 3. Mean values for pH, iron content, malic acid, catechins and polyphenols according to the year of 
production 
 






2013 Fetească regală 3.09 0.25 2.3 17 210 
2014 Fetească regală 3.17 0.3 2.11 10 221 
2015 Fetească regală 3.2 0.25 1.63 7 205 
       
2013 Riesling Italian 3.2 0.33 2.15 17 277 
2014 Riesling Italian 3.09 0.22 2.63 20 329 
2015 Riesling Italian 3.29 0.6 1 5 299 
       
2013 Sauvignon Blanc 3.18 0.23 1.99 15 264 
2014 Sauvignon Blanc 3.15 0.41 2.15 13 288 
2015 Sauvignon Blanc 3.25 0.26 1.12 8 211 
       
2013 Muscat Ottonel 3.66 0.38 0.99 18 306 
2014 Muscat Ottonel 3.7 0.33 0.84 24 356 
2015 Muscat Ottonel 3.37 0.25 1.34 19 332 
       
2013 Traminer roz 3.17 0.5 1.64 9 207 
2014 Traminer roz 3.57 0.44 1.21 7 198 
2015 Traminer roz 3.7 0.32 1.27 3 117 




For Riesling Italian wine, it varied in the range 
(25-33 mg/l), for Sauvignon Blanc, the range was 
(28-39 mg/l) and close values were obtained for the 
other two types of wine. These data are in agreement 
with those published by other authors.  
 
 
The reducing sugar content presented the 
highest values for Traminer Roz wine in 2014, with 
an average of 3.01 g/l and the lowest in 2013 with an 
average value of 1.28 g/l. High content for this 
parameter was also observed in Riesling Italian wine 
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in 2014, 2.56 g/l and in Sauvignon Blanc, 2014, 2.53 
g/l. pH is a parameter that varied in the range 3.09 - 
3.7. The lowest average values were Feteasca regală 
wine, in all three years studied, the same aspect can 
be observed in the case of Riesling Italian and 
Sauvignon Blanc.  
The highest values were for Muscat Ottonel 
wine (3.37 in 2015 and 3.7 in 2014). Tramier Roz 
presented a range for pH of (3.17 - 3.7). Organic acids 
are extremely involved in the stability and 
organoleptic quality of the wines, especially of the 
white wines, assuring them also a better physical-
chemical stability (color conservation). The iron 
content of wine varied between 0.22 mg/l at Riesling 
Italian in 2014 and 0.6 mg/l in 2015.  
Feteasca regala presented a range between 
0.25 mg /l in 2013 and 0.3 mg / l in 2014 Traminer 
Roz presented the highest level in 2013, with an 
average of 0.5 mg/l and the lowest was in 2015, 
respectively 0.32 mg/l. 
The iron content of the wine ranged from 0.22 
mg/l at Riesling Italian in 2014 to 0.6 mg/l in 2015. 
Feteasca regala showed a range between 0.25 mg/l in 
2013 and 0.3 mg/l in 2014 Traminer Roz presented 
the highest level in 2013, with an average of 0.5 mg/l, 
and the lowest was in 2015, respectively 0.32 mg/l. 
The catechins varied in a very wide range depending 
on the year and the type of wine studied.  
Thus, Feteasca Regală had a catechin content 
in the range 7 mg/l in 2015 and 17 mg/l in 2013. 
Large variations were also observed in Riesling 
Italian wine (5 mg/l in 2015 and 20 mg/l). l in 2014). 
The lowest average values were for Traminer Roz 
wine, varying in the range of 3 mg/l in 2015 and 9 
mg/l in 2013. 
 
4. Conclusions  
 
Muscat Ottonel the highest level in 
polyphenols, in the range (306 and 356 g/l), followed 
by Riesling Italian in the inerval (277 and 329 g/l), 
Sauvignon Blanc in the range (211 and 288 g/l), 
Fetească regală in the range (205 and 221 g/l). The 
range for polyphenols for all types of wine studied 
ranged from 117 g/l Traminer Rose, the lowest 
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